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Abstract
Out of extensive examination and critique of the industri-
alized food systems and infrastructures of the 20th cen-
tury, a social movement has taken off to become a revo-
lution in the last year and a half.  Tied to a wide range of 
topics including health care, economic security, sustain-
able energy and climate change, food systems have be-
come a keystone issue in imagining a societal paradigm 
shift for the next century.  The good food movement leads 
the way in this shift, but as yet does not have a recogniz-
able physical form.
Inspired by the public nature of this movement and the 
potential for unique, atmospheric spaces required for 
food production– humid, earthy, lush– this thesis propos-
es that a new kind of architecture is possible and required 
in order to collect the historically decentralized activities 
of urban food production, distribution, consumption and 
education into one central home, The Urban Farmhouse.  
Through the development of this new multi-functional 
space, the movement will also become a place.  With an 
interactive voice and a political face manifest through 
the interweaving of program and climates, this place 
will become a new civic building type, one that acts as a 
measure against monocultures of all kinds, and gathers 
people around their common need for sustenance– and 
pleasure.
Thesis Supervisor: 
Adèle Naudé Santos
Professor of Architecture and Urban 
Planning
Dean, School of Architecture and 
Planning
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Why?
Introduction
In the fall of 2008, journalist Michael Pollan wrote an 8,000 
word call to action entitled “Farmer in Chief,” A Letter to the 
President Elect that was published in The New York Times 
Magazine.  The following is taken from that October 9th letter:
“… you will need not simply to address food prices but to 
make the reform of the entire food system one of the high-
est priorities of your administration: unless you do, you will 
not be able to make significant progress on the health care 
crisis, energy independence or climate change.  Unlike food, 
these are issues you campaign on- but as you try to address 
then you will quickly discover that the way we currently grow, 
process and eat food in America goes to the heart of all three 
problems and will have to change if we hope to solve them.”
In another address to the President Elect last fall, sus-
tainable agriculture expert Fred Kirschenmann asserted 
“the core issue… is to shift our food policy from subsi-
dizing commodities to supporting communities.”
Our food system is at the heart of the numerous cri-
ses we face as a global populous today.  At a most ba-
sic level it involves the production, storage, distribu-
tion, consumption of material, and as such, poses critical 
social, infrastructural and architectural questions.  
The performance of a food system is linked to the well-
being of our hearts, physically and metaphysically.  We 
need to re-imagine our food system as much to re-culti-
vate the nourishment it provides us in gathering  collec-
tively as to ensure the health of our individual bodies.  
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Alternative Tactics
In Search of Strategies for Civic Agriculture
A book review of
Farm City: The Education of an Urban Farmer
by Novella Carpenter
New York, NY: The Penguin Press, 2009
and
On Guerrilla Gardening: A Handbook for 
Gardening Without Boundaries
by Richard Reynolds
New York, NY: Bloomsbury, 2008
In a recent interview with author Novella Carpenter on NPR’s 
On Point 1, Milwaukee’s acclaimed urban farmer and 2008 
MacArthur Fellow, Will Allen, tells us we are no longer in the 
midst of a “good food movement,” but are rather witness-
ing a revolution.  Allen’s claim exhibits itself both as lived 
experience by individuals like himself and as research and 
commentary on the history of the movement by the literary 
community.  Norman Wirzba, a teaching theologian, ecolo-
gist and editor of agrarian literature at Duke University, cited 
the increasingly frequent reference to urban agriculture as 
a “quiet revolution”2  in his 2003 compendium, The Essential 
Agrarian Reader.  Two recent books, Farm City: The Education 
of an Urban Farmer by Carpenter and On Guerrilla Gardening: 
A Handbook for Gardening Without Boundaries by Richard 
Reynolds, support and advance the assertion of revolution as 
they document and attempt to catalog some of the messier and 
more subversive aspects of urban agriculture.  These authors 
are part of a growing collective of individuals representing an 
urban-agrarian uprising.  They are often the children of the 
previous generation of back-to-the-landers– the “genera-
tion of wannabe farmers” that scoured the “Internet” of the 
1970’s– the Whole Earth Catalog – for tips on self-sufficiency 
when the still exhaustive volume was crisp and new.  These 
authors are also the literary children in a lineage of neo-
agrarian writers like the agriculture critic Michael Pollan, and 
1. NPR On Point “Urban Farming.” July 
30th 2009.
2. Norman Wirzba, The Essential 
Agrarian Reader. p.
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novelist Barbara Kingsolver, preceded by agrarian author and 
professor Wendell Berry, and critic and farmer Gene Logsdon.  
(The transcendentalist Henry David Thoreau is considered 
the “grandfather” of the literary development of neo-agrar-
ianism.)  However, what places the land-rooted philosophy 
and activism of the current generation beyond the “neo,” is 
their commitment to urbanity.  Carpenter and Reynolds do not 
just live in the city, they flourish in it, socially, culturally– and 
agriculturally.  And they aim to mobilize multiple conspira-
tors as they enlist enthusiastic and accidental recruits alike. 
Both authors are young, in their 30’s, educated, intelligent 
activists– idealists but also realists (most of the time anyway).  
A practicing urban farmer and journalistic writer, Novella 
Carpenter is an American who studied the latter craft at 
Berkeley with the aforementioned literary pioneer of the food 
and farming revolution, journalist Michael Pollan.   The book 
chronicals her myriad experiences and encounters raising live-
stock for meat within the context of the farm she established on 
a piece of vacant land next door to her rented apartment in a 
dodgy neighborhood in West Oakland, CA.  Early in her tale, she 
enlists the help of a neighbor, affectionately nick-named “the 
Hillbilly,” in herding her two turkeys back home from the 2-8– 
the freeway a few blocks away.  While dumpster-diving for her 
pigs outside an exclusive restaurant in Berkeley, she befriends 
the chef who eventually trains her in the Italian art of salumi, 
turning pig into cured meats.  Although she does eat solely off 
her farm (supplemented with local barter) for one month, it is 
just one episode in a larger experiment on an urban agriculture 
based lifestyle, rather than a romantic goal of self-sufficiency.  
The author of On Guerrilla Gardening, Richard Reynolds, is 
an English advertising account planner.  In 2004, he began 
haunting neglected planters outside his London apartment 
building.  Masked in darkness, he tended the mini-landscapes 
at night and anonymously joined his appreciative neigh-
bors during the day.  An amateur writer, Reynolds blogged 
about his after hours experiences in the dirt.  In contrast to 
Carpenter’s quiet critique of the industrial food system along-
side the story of her experimental “education,” Mr. Reynolds 
writes an explicit call to arms book-ended by his experience.  
He compels prospective guerrilla gardeners everywhere to 
go out and “strike [orphaned land]!”  For Mr. Reynolds, guer-
rilla gardening is to look at and engage with the landscape 
around you– and proactively imagine it differently.  Whether 
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out of hunger for food or hunger for flowers, the motive is 
one of vision, the momentum comes from desire for change, 
and the action only requires a willingness to (at the very least) 
toss some seeds on that dirty patch on your way to work. 
Despite their differences in purpose and tone, both authors’ 
stories represent the flexible, enterprising mission of their 
generation with respect towards a civic, social movement 
generally, and to urban agriculture specifically.  With the 
international distribution of his book, the ongoing, global 
development of his website, and the offline activities of his 
Guerrilla Gardening organization, Reynolds successfully ma-
nipulates his professional training to instigate social change.  
As an ad-executive, he cultivates an environment for creativity 
bound by capitalism; as a private citizen, he utilizes his cha-
risma and marketing skills to nourish an alternative, proactive 
environment and gather conspirators around shared “matters 
of concern”.  Unlike the arguably libertarian attitudes held by 
previous generations of agrarians, Carpenter embraces the 
community around her, collaborating with other urban farm-
ers, learning from former black panthers and sharing food and 
bunnies as pets with the local kids.   Both Reynolds handbook 
and Carpenter’s memoir reveal the burgeoning of a loosely 
organized collective of motivated individuals.  Its members’ 
desire for deep, engaged connection with each other and their 
local environments is turning quietly into a global movement. 
Farm City is an account from the field providing a detailed 
first-hand account of one woman’s ambitious and entertain-
ing expedition into a contemporary, urban version of home-
steading. For Carpenter, homesteading does not embody 
separation and absolute self-sufficiency.  Instead, it empha-
sizes communion.  Communion with the urban soil and the 
crops and animals she raises on it, with her neighbors and 
neighborhood, with the history of West Oakland, and with 
the local and global manifestations of the food movement 
at large.  Even so, she remarks that whereas “…[her] parents 
were Utopia version 8.5 with their hippie farm in Idaho, [she] 
was merely Utopia 9.0 with [her] urban farm in the ghetto, 
debugged of the isolation problem.”   She knows her geneal-
ogy.  And although she dismisses the ‘isolation problem’ as 
incidental in the context of her immediate, individual real-
ity, imagining its removal on a societal scale has enormous 
ramifications for the idea of a future urban, agrarian society. 
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Carpenter organizes her book into three sections titled after 
the animals she consecutively raises and slaughters while 
squatting on “Ghost Town Farm”: Turkey, Rabbit, Pig.  She 
takes her reader on a meandering adventure replete with 
the antics of her “edible pets” and the strange, hilarious, and 
usually poignant encounters with neighbors and officials.  A 
useful reading list weaves its way through her narrative; her 
research is thorough from heirloom seeds to the history of 
gardens and her bibliography reveals the erudite foundation 
of her tale.  Her argument that as a society we need a renewed 
consciousness about our food systems shines through her 
tragic and comedic experiences, as well as her thoughtful 
reflections on life and death.  She equates crushing grapes 
to being on an exercise machine.   When her entire colony of 
bees mysteriously perishes, she mourns.  Later she somberly 
relays the psychological and spiritual lesson gained in keep-
ing them. “The bees … definitely taught me to let go [of fear].”   
Although the fervor of his book suggests Reynolds is en-
gaged in the guerrilla gardening lifestyle full time, his experi-
ences are less all-consuming than Carpenter’s.  On Guerrilla 
Gardening serves as both an history of the guerrilla move-
ment within urban agriculture and as a handbook for aspir-
ing seed anarchists. The book supplements his personal 
anecdotes with an introduction to the history and practice 
of illegitimate gardening.  He outlines a significant anthol-
ogy, including a breadth of historic events, and lessons from 
other movements.  For example, Reynolds describes the 1649 
overtake of waste ground by the impoverished “Diggers of 
Wellingborough” during a food crisis in England,  and the 
principles of guerrilla tactics outlined in Mao Tse-tung’s 1937 
manual.  By defining specific contextual bases for “guerrilla 
gardening” he impresses upon his reader the historic founda-
tion– and ironically the legitimacy– of this illicit movement.  
This is smart propaganda for recruiting seed-bombers!
His experiential descriptions of the present state of guerrilla 
gardening include numerous accounts of documented “mis-
sions,” including his own.  Guerrillas are identified by “troop 
numbers,” but elaborated upon with colorful details; troop 
579, Lucy, is a self-proclaimed ‘fairy spreading magic dust’ in 
the form of wildflower seeds.  Reynolds also briefly touches 
on alternative urban food systems, from the ancient Aztecs to 
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Fritz Haeg’s contemporary Edible Estates regional prototypes.  
Reynolds appeals to the creative citizen, one that believes in 
change and wants to participate in its smallest initiative.
Reynolds relates the guerrilla gardening movement to other 
forms of rebellious expression (like graffiti) and insists that 
fundamentally the fight is about changing society, just as it 
was for historic guerrillas like Mao and Che.  The four chap-
ters, “A Definition,” “Why We Fight,” “What We Fight,” and  
“History,” in the first part of the handbook outline the branches 
of political activism within the guerrilla gardening movement 
and provide a crash course on the relevant legal issues. 
Part Two, “The Manual” reviews the tricks of the trade in order 
to prepare the gardener for stocking her toolbox, or arsenal, as 
the case may be.  This section is organized into four chapters: 
“The Arsenal,” “In the Field,” “Propaganda” and “Victory.”  The 
first chapter is usefully organized into categories, beginning 
with the plants: impactful, resistant, invasive, defensive and 
productive plantings.  Sub-condition categories (like wind 
resistant plants) and specific species (like Juniper (Juniperus 
scopulorum ‘Rocky Mountain’) are introduced and described 
in detail– but sadly the book lacks drawings or comprehensive 
photographs for identifying them.  The chapter continues by 
outlining other important considerations like tools and water 
and …clothes.  As the name suggests, the second chapter is a 
compilation of field notes of guerrillas from around the world.  
“Location, soil and pests including authorities and landowners, 
drunks and thieves” are all shortly discussed through exam-
ples.  The third chapter reveals Reynolds as the media-savvy 
organizer.  He is an organized anarchist and he shares his 
recommendations for how to generate publicity and involve-
ment.  The final chapter proclaims that the guerrilla garden-
ing battle is a win-win war, but acknowledges the moment 
of victory is not always clear.  The legitimization and legacy 
of a few guerrilla gardens, including Reynolds first planter-
plots, are presented as an uplifting conclusion to the Manual.
An unmistakably designed object, On Guerrilla Gardening is 
a 6x8x3/4 inch, easy-to-carry-on-guerrilla-expeditions vol-
ume, playfully illustrated by relatively obscure, young, London-
based graphic designers.  Despite this excellent set up, the 
book lacks the explanatory diagrams usually indispensable in 
manuals, and desirable when dealing with a subject possess-
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ing differing specific spatial, light, and water requirements, 
at the least.  Given the generally cavalier attitude associated 
with at least one side of guerrilla gardening, one would have 
at least expected diagrams of the outfits the troops wore.  
Underlying its object-hood, the book reveals that Design (with 
a capital D), an active web-presence and general hip-ness 
are key elements in the current iteration of the urban agricul-
ture revolution.  No longer is the aesthetic equated with an at 
best, flow-y, and at worst, frumpy, hippy-chic of the 1970’s.  As 
Carpenter notes when she encounters self-proclaimed urban 
farmers from West Oakland at a speakeasy party at her neigh-
bor’s– “[are you] urban cowboys?” she asks, observing a pair of 
boots, hair in braids, and a straw hat– these are a new genera-
tion who, determined to learn from the mistakes of their hippie 
parents, actually “get shit done.”  No longer are the cultural 
revolutionaries running back to the land, they are uncovering 
new frontiers in the wastelands next door.  The urban farmer 
Carpenter met at the party founded the nonprofit, City Slicker 
Farm to provide healthy food at low cost to her underserved 
neighborhood in Oakland.  These activists take reality as it is, 
acting from within to create pockets of utopias, they do not 
remove themselves from it to seek nostalgic alternatives. 
Before the 1970’s back-to-the-land movement there was the 
1930’s homesteading movement during the Great Depression.  
Economic theorist and land-based American experimenter 
Ralph Borsodi wrote a memoir/manual Flight From the City 
in 1933 that described how city-dwellers could become self-
sufficient as families by leaving the city and operating home-
steads as economically “productive units” where all essen-
tials are made at home with the use of domestic machinery 
and appliances.  Borsodi’s individual experiment received 
state attention and ultimately federal funding in Dayton, Ohio 
where a Homestead Unit settlement consisting of 35 families 
was established.  Borsodi argued against the domination of 
the factory and the dependence of the American lifestyle on 
factory-based industrialization, but his solution was based 
on the production of the individual within the family unit, in 
relative isolation from greater society.  The individuals and 
families of today are not so clearly defined as they were in the 
30’s, or even the 70’s.  Today’s urbanites are not as willing (if 
at all) to give up the social and cultural amenities offered by 
cities, either.  However, they also crave fresh air to breathe, 
fragrant flowers to smell, soil to get their hands dirty in, food 
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they can eat while the roots are still attached, and especially 
during this time of economic crisis, greater means towards 
independence.  They want to live more sustainable lives; 
they want land that they can make beautiful and bountiful. 
This is the big difference in today’s manual from the home-
steading manual of 1933.  Carpenter and Reynolds and an 
increasing number of other urban agriculture advocates argue 
that it is not necessary to leave the city in order to establish 
a healthier, more sustainable lifestyle.  Reynolds asserts that 
guerrilla gardeners “respond to the population density of cit-
ies by increasing the garden density. Through [their] offensive, 
[they] demonstrate that society need not choose between 
dense cities and garden cities.”  In fact, it is undoubtedly bet-
ter environmentally and culturally for populations to continue 
densifying urban centers. A food system that integrates urban 
agriculture and localized concerns will ultimately positively 
affect not only culture and health, but economics and politics.  
What is of revolutionary significance and departs from the 
previous back-to-the-land movements, is that the epicenter 
of the current movement is developing within cities.  These 
kids don’t want to leave, they want to transform the real-
ity around them rather than escape it.  To quote architectural 
theorist Reinhold Martin, it is the advent of the age of utopian 
realism (most call it the age of Sustainability, but I find that 
oh so boring).  And with this awakening, we are witnessing 
the expansion of the memoir/manual genre from the new-
est generation of back to the landers.  Titles like Toolbox for 
Sustainable City Living: A do-it-Ourselves Guide by Scott 
Kellogg and Stacy Pettigrew and The Urban Homestead by 
Kelly Coyne and Erik Knutzen, both published in 2008, rein-
vent what self-sufficiency means, and show that it is pos-
sible in the city.  This is self-sufficiency for the 21st century. 
Other design-savvy activists in the field include “seed bomb-
er” Kate Gilliam, Trees Not Trash founder, who organized 
her mission to take advantage of a government sponsored, 
but under-publicized, New York City program, Free Street 
Trees after reading about that initiative in a local newspaper.  
Architect and BK farmyards founder Stacey Murphy is among 
the urban farmers/designers who have launched decentral-
ized farming concepts for the city, playing off an abundance 
of small plots of underused land and contemporary social 
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networking phenomena.  These are guerrillas and urban 
farmers who are bringing it to the next level by actively orga-
nizing focused collectives around the broader cause. They 
integrate notions of beautification, collective self-sufficiency 
and basic rights into infrastructural and social systems (food 
system, health system, parks system) and by doing so seek 
to transform lifestyles towards the more civic and more so-
cially engaged to agricultural production and process. 
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THE URBAN 
FARMHOUSE
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Urban Farmers
(Farmhouse & Distributed Fields)
The Urban Farm Middle School
Teachers, Students & Parents
Brooklyn Food Coalition & Other Advocates
Urban Farmhouse Distribution
Member Gardeners
farmhouse
big barn
coop
The Grange 
This meeting hall serves as a regional meeting +
organizing spaced & place for otherwise isolated
farmers to discuss common matters of concern.
Schools
The Grangers organize agricultural
training & influence curriculum for 
elementary & higher education. 
Political Advocacy
The Grangers are an collective body 
with a presense in political discourse 
fields
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greenhouses
The Farms
Farms are a dispersed organization of multiple 
structures for the production, distribution and 
consumption of food.  Discreet “houses” are 
usually connected by paths.
water source
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Dispersed Fields + Civic Hub
Argument for an Urban Farmhouse
Historically, in the rural context, agriculture had a gathering 
space called the grange.  Individual farms comprised of collec-
tions of a scalar range of structures and tools were dispersed 
over vast areas of land, but their occupants convened at a 
central grange hall in town or a regional location to organize 
and discuss collective matters of concern.  The grange is where 
vocational agriculture education was born and where farm-
ers rallied for political advocacy.  It was the meeting place, 
the civic center before industrialization of agriculture became 
the norm.  These places do still exist and continue to serve 
as an organizing feature in the system of civic agriculture.
In the urban setting, agricultural activities do not have a meet-
ing place as yet.  Urban farmers, community and guerrilla 
gardeners, Community Supported Agriculture (CSA) members, 
farmers markets participants, coop market members, edible 
schoolyard students, rooftop gardeners and other city farm-
ers, food activists and interested parties do not have place 
where they can convene.  Lately, in Brooklyn, the Brooklyn 
Food Coalition has held a few meetings in school audito-
riums and church basements.   In order to give the good 
food movement the public presence it deserves, it needs 
a home.  The Urban Farmhouse is meant to be just that.    
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Overgrown site.  Corner of 
Carlton Ave. and Pacific St. 
Brooklyn, NY
Site of activism.  Corner of 
Carlton Ave. and Dean St. 
Brooklyn, NY
Site panorama
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Site Context
Prospects in Uncertainty
The Metropolitan Transit Authority of New York issued The 
Vanderbilt Yard Request For Proposals in 2005 to sell or lease 
the air-rights to an 8 acre site beside the Atlantic Ave terminal 
currently underutilized as a railroad service yard.  Awarded the 
RFP in 2006, Forest City Ratner in association with architect 
Frank Gehry proposed a development plan centered around 
a sports arena.  This proposal garnered significant resistance 
from the surrounding neighborhoods and Brooklyn generally 
for being too tall and too insular and exclusive.  Followed by 
lawsuits, the ongoing economic slump and Gehry’s dismissal, 
other architects have been brought on and new stadium pro-
posals have been made.  However, the current situation has left 
the Yards and many surrounding blocks half-demolished, while 
construction of the contentious project has slowed to a stop. 
 
Through a proposal for land exchange, the Brooklyn Urban 
Farmhouse project is anchored on a 44,000sf lot within this 
centrally located and politically charged site.  Juxtaposed 
with the Atlantic Yards forthcoming– or at least imagined– 
stadium spectators, th  Urban Farmhouse seeks to inspire 
the re-emergence of the alternative collective embodied 
in the good food movement and provide them a home.  
This home is a civic center that is also a food infrastructure 
anchor.  The hope and goal of the architecture is to integrate 
the sustenance, health, education and gathering of society 
with the production, distribution and consumption of food to 
create an overall more inclusive and diverse urban ecology.
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Dispersed System of Urban 
Agriculture.
Dispersed System with 
Urban Farmhouse center.
Centrally Located Site
with an uncertain future.
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Crown 
Heights
0        100
Neighborhood
Facing West, fruits and 
farmers will invite the 
neighborhood inside.  A lush 
green wall will provide shade 
and cooling in seasonal 
afternoon heat.
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Crown 
Heights
0        100
Civic + 
Neighborhood
To the South, greenhouses 
will soak up the sun and an 
institutional expression will 
welcome all kinds of “food” 
students!
Civic 
Conspicuous but mysteri-
ous, a greenhouse tower is 
a beacon for the farm-
house.  The indirect light 
and cooler temperatures 
on the North side make it 
good for low light produce 
like mushrooms.
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The Collective Kitchen
Produce Share
Chefs buy shares in the 
Greenhouses and vote 
seasonally on crop choice.
Cooperative Market
Urban Farmhouse Market 
includes shelves for show-
casing prepared goods 
made by Member Chefs.
Chefs without Kitchens!
Small & under-equipped residential 
kitchens, not to mention legal issues, 
mean aspiring restaurantiers, caterers 
& hobby chefs need space.
Separate Kitchens? 
High start-up costs & 
overhead make it expensive 
& impractical to invest in 
individual facilities.
Shared Kitchens!
Urban Farmhouse Chef 
Members buy time shares of 
Professional Kitchen space.
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The Collective Kitchen
The Collective Kitchen is an idea for a cooperative econ-
omy that helps drive and support The Urban Farmhouse.   
Member Chefs and Member Farmers work together to 
bring meals both to the neighborhood and to the in-house 
Charter School community of 100 students, grades 6-8.  
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The Continuous Table
The Continuous Table concept is both a physical reality of 
any food architecture, and a potential framework for internal 
spatial organization.  Though it was not pushed as such in 
the following design iteration, it remains a potent possibility.  
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classrooms x 6
greenhouses x 6
parking
farmers market & material transfer zone
Town Hall / Theater
Collective Dining Room
Collective Kitchen
Above–  Basic Program Volumes
Opposite– Exploded view of Urban 
Farmhouse
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Growing Spaces
Theater
Cubby Offices
Envelope
Functional Outdoor 
Spaces
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Above– Farmers Market on outdoor 
Market Platform with North-West ex-
posure.  Greenhouses rise above and 
face Pacific Street. 
Opposite– Ground Floor
“Milling about”
1  Market Platform/ Light Loading
2  Loading Dock
3  Market Entry 
4  Service Entry
5  Employee Lockers
6  Main Market
7  Kitchen Core (Market + School)
8  Pantry
9  Cold Storage
10  Café Service
11  Café
12  Dual Entry + Farmhouse Reception
13  School Entry + Reception
14 Administrative Offices
15  Dining Room
16  Compost + Vermiculture
17 Classrooms
18 Open Theater
19  Back Yard
Overleaf– view of Market Atrium from 
second floor. 
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Above– Market Section
North-South
1  Market Platform
2  Main Market
3  Café
4  Market Lunch Room
5  Low Light Greenhouse
6  Open Farmwork Area
7  The Big Farm Table (restaurant in 
greenhouse)
Left– Theater balcony entrance.
Opposite– Second Floor
“Assembling”
1  Market Offices
2 Lunch Line
3 Market Lunch Room
4 Big Kitchen Balcony 
5 Cheesery
6 Pantry
7  Theater
8 Stage
9 School Terrace
10 Open Auditorium
11  Classrooms
2
3
4
6
7
5
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Open school auditorium with interior 
view of greenhouses.
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Above– School Section
South-North
1  Roof Garden + Test Kitchen
2  School Library
3 Library Lower Loft
4 Classrooms
5 Greenhouses
6  Open Theater
7  Compost + Vermicompost
8  Cystern
Opposite– Frame and cores
Overleaf– Double-height Market/
School Kitchen Core with view of 
Market and South entrance.
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Above– Through Section
West-East
1  Market
2  Market Offices
3  Market Lunch Room
4  Brooklyn Food Coalition Offices
5  The Great Greenhouse
6  Classrooms
7  Library
8  Tool Library
9  Kitchen Core
10  Kids’ Roof Garden
Right– Tool Library
Opposite– Third Floor
“Lend it”
1  Urban Farmer/ Member Chef Offices
2  Tool Library
3  Membership Greenhouses
4  Kitchen Core (Pickles + Preserves)
5  Low-Light Greenhouses
6  Open Farm Work Area
7  School Library
8  Theater Balcony
Overleaf– Urban Farmer in the 
Greenhouse Hall
1
2
3
4
5
9
9
9
9
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Above– North Elevation
“Sunny Side Step”
Left– Kids Roof Garden
Opposite– Fourth Floor
“Test it”
1  Great Greenhouse
2  Aquaponic Tanks + Runs
3  Mixed Light Greenhouses
4  Test Kitchen (School + Classes) 
5  School Roof Garden
6  Garden Water Access
7  Test Greenhouses
8 Demonstration Platform
9 Kitchen Garden
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Above–West Elevation
“Grow Some Shade”
Left– Restaurant in the greenhouse 
and roof terrace. 
Opposite– Fifth Floor
“Elevate it”
1  Greenhouses 
2  Patio
3  The Big Farm Table (restaurant in 
greenhouse)
4  Sun Room
5  Kitchen Core (Restaurant)
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Above– North Elevation
“Lift and Wave”
Opposite– Sixth Floor
“Beckon them”
1  Greenhouses 
2  Rainwater Harvesting
Overleaf– South Entrance
“Collective Invitation”
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Above– Detail, Greenhouses
Opposite– Aerial from the East
Overleaf, Previous– Model from 
South and South-West
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82
Christina in the City
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Returning to Christina in the City
Conclusion
The image of Christina in the City emerged early on in the 
process of defining The Urban Farmhouse Project.  Andrew 
Wyeth’s masterpiece of magical realism dissolves into a typi-
cal block of Brooklyn brownstones to offer a glimmer of the 
atmospheric and conceptual feeling I hoped to tease out of 
this thesis topic.  The investigation of a typically rural activ-
ity within the complex urban environment seems uniquely 
situated to reveal the poetic mysteries of the everyday.  I 
imagined an inversion of picturesque beauty that is the 
result of a messy ordering of diverse climates and situa-
tions within one envelope or, at least, one city block.  
Whereas Wyeth’s crippled Christina struggles to reach the 
distant farmhouse– a symbol of gathering in a vast landscape 
of solitude¬– the activities of urban agriculture counter the 
isolation that can depress the rural farm.  Likewise the vision 
of social justice tied to the current activism of communally 
reconnecting to our food supply defines the political ambi-
tions of The Project.  However, The Urban Farmhouse Project 
is not meant solely as a socially righteous project!  As a de-
signer, I aspire to create spaces that are atmospheric experi-
ences  and hold, foster and inspire social activism.  Theorist 
Reinhold Martin proposes the possibility of a “utopian realism” 
in contemporary architecture in his article “Critical of What? 
Toward a Utopian Realism.”  Although he fails to clearly de-
fine what this means exactly, or which architectures of recent 
years embody this attitude of existence, the term is suffi-
ciently evocative to inspire ongoing query and experimenta-
tion.  Combining an evasive utopian realism with magical 
realism– whose definition is also rather loose these days– 
may not be the wisest rigorously speaking, but it still feels 
right.  My search for a personal, critical process is ongoing.  
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FARM
FARM
1,555 miles
105 miles
117 miles
1,369 miles
apples
tomatoes
2,143 miles
153 miles
101 miles
766 miles
1,674 miles
184 miles
98 miles
781miles
FOOD MILES
Miles traveled from Farm to Table
Conventional vs Local
Chicago grocery store via major distribution terminal
vs.
San Francisco Farmers’ Market
*data from Agriculture Footprint Brief, 2003
889 miles
99 miles
102 miles
2,055 miles
grapes
peaches
winter squash
greens
lettuce
beans
1,800 miles
20 miles
broccoli
NUTRITION DIMINISHES OVER TIME 
and as far as fruit and vegetables are concerned,
DISTANCE means TIME
scale 1/2”=100 miles
DISTRIBUTION CENTER
AIRPLANE
SUPERMARKET
TRUCK
HOME
=14 days
=16 days
= 32 days
# DAYS
Image: The author
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Precedents: Food, Architecture 
& the Collective
96
PAST Precedent: 
Food, Architecture + the Collective 
The Pioneer Health Center
The Peckham Experiment
Peckham, England, 1926-1950
all images, The Peckham Experiment; A study In the Living Structure of Society. 
pool
cafe
greenhouses
farm
elevated gathering/ 
reception
public passage 
(here is the Queen)
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PAST Precedent: 
Food, Architecture + the Collective 
Pike Place Public Market
Farmer’s Market, Housing, Retail, Light Industry
Seattle, WA, 1907- (1930’s peak) 
Image: The Pike Place Market : People, Politics, and Produce
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CURRENT Precedents: 
Food, Architecture + the Collective 
EDIBLE SHOOLYARD
Image: www.edibleschoolyard.org
Images, opposite: google.com images
Who’s involved? 
Edible Schoolyard is a program run by food activist Alice Waters’ Chez Panisse Foundation, 
a non-profit organization.  Teachers, students, chefs, gardeners, farmers, donors, vol-
unteers, neighbors, and parents 
all participate in the project.
What are the physical spac-
es of the project?
1 acre organic garden and detached 
kitchen classroom.  ~1000 sf 
What are the program functions?
The spaces serve as an in-
teractive learning en-
vironment for children to grow, harvest and prepare food.
-rotating varieties of seasonal vegetables and fruits
What are the project’s bonus features?
Rainwater Catchment System, with a 6,000 gallon capacity. For ev-
ery inch of rain, we harvest and store 200 gallons of water
Where is the project located?  When?
Martin Luther King Jr School, Berkeley, CA with satellite pro-
grams in New Orleans and other cities.  1995-present
Why was the project initiated? What are historic or other mo-
tivating factors, what is the project’s lineage? 
can trace a relationship to Gov’t School Lunch Program.
How does the project sustain itself (money matters)
donations and foundation money.
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SOUP KITCHEN
GREENPOINT CHURCH
Where: GREENPOINT, 
BROOKLYN, NY
includes food pantry 
(provides groceries)
UNDERGROUND 
RESTAURANT
MAMASAN’S
Where: SAN FRANCISCO
GRANGE
EVENING STAR GRANGE
Where: , VT
lineage: monastic grange
FOOD TRUCK
TACO TRUCK
Where: 
100
PAST Precedent: 
Food, Architecture & the Collective
Glie Farm
“Group Live In Experience” 
Image: Permaculture : A Designers’ Manual.
Who was involved? 
With the help of a Federal grant, Glie Farm was founded by Gary Waldron as a non-profit ven-
ture to help provide jobs for runaway youths.  The organization had 80 employees when it 
closed due to financial problems associ-
ated with expansion and management.
What were the physical spac-
es of the project?
14,000 sf greenhouse (16 rows of herbs) 
with adjoining business offices.
What were the program functions?
Growing and delivering herbs to 800 
restaurant clients and 15 supermarket 
chains ($250,000 gross/month).  It is unclear how the ‘live-in’ program was accommodated.  
What were the project’s bonus features?
Had plans to expand to grow mushrooms in the dark interiors of aban-
doned apartments in the Bronx and to start a sister-farm in Puerto Rico.
Where was the project located?   When?
South Bronx, New York, 1981-1988
Why was the project initiated? What are historic or other motivating factors, what 
is the project’s lineage? can trace a relationship to social service concern as mani-
fest in a place like Henry Street Settlement on the Lower East Side, NY.
How does the project sustain itself (money matters) How does it function legally?
Initiated as a non-profit with Federal money; became a for-profit business and failed.
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CURRENT Precedent: 
Food, Architecture &
the Collective 
Organiponicos
Mass Food Crisis Solution
Image: google images
Who is involved? 
population of Cuba
What are the physical spaces of the project?
low level concrete walls filled with organic matter and soil with lines of drip irriga-
tion laid on the surface.  Rapid expansion of urban agriculture in the early 1990’s in 
Havana, individuals and commercial enterprises established organopónicos in all avail-
able vacant space: empty lots, old parking lots, abandoned building sites and road me-
dians.  Cuba has 7,000 organopónicos. 35,000 hectares in Havana: the more than 
200 gardens supply citizens of Havana with 90% of their fruit and vegetables
What are the program functions?
food production with affiliated farmers markets
What are the project’s bonus features?
organic!  jobs!
Where is the project located? When?
Historically Cuba (bottom-up, out of need), and now in Venuzuela 
(top-down, based on Cuban precedent), 1989-present
Why was the project initiated? What are historic or other mo-
tivating factors, what is the project’s lineage? 
During the Cold War, Cuba relied heavily on Soviet imports for food and chemical agri-
cultural supplies.  With the collapse of the USSR Cuba lost this access.  Organiponicos 
were the public response to the need to eat.   The government quickly supported the ef-
fort with training, water supply and organic material (as chemicals no longer available).
How does the project sustain itself (money matters) How does it function legally?
Heavily subsidized and supported by the government.
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Retail Typologies Analysis
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operating frequency:
when is it open?
M Tu W Th F SaSu
4,000
sf
park-
ing
build-
ing
>5 >10 >50 >100 100+
urban frequency:
how many in nyc?
  +
 ++
+++
produce
quantity
produce 
variety
PHOTO: 
SPECIFIC EXAMPLE
-definition of category type
-where food comes from/ 
distribution method
-primary shopper
-special/specific 
info about given 
example
-area, sf
indirect, with one 
regional distribution 
center
indirect, with multiple 
suppliers
direct farmer to 
consumer
  low          medium        high
RETAIL TYPE
Specific Example
Location in NYC
Nick Name
area, sffarmer - consumer relationship
SUPERMARKET
Key Food 5th Ave
Park Slope, Brooklyn
Wilting Wonderland
variety
urban frequency operating frequency
farmer - consumer area, sf
quantity
-To qualify in this category in NYC, total area 
must be greater than 10,000sf.  
-All food and non-food items are delivered from 
a regional distribution center to the 100+ indi-
vidually owned stores in this company’s network. 
-Primary shopper is  a neighborhood resident, 
probably living within a 15 minute walk.
-There is a parking lot equal in size to the 
ground floor of the building.
-Physical Area = 30,000 sf (+basement?) + 30,000 
sf parking.
NATURAL FOODS
SUPERMARKET
Whole Foods Bowery 
East Village, NYC
Hippie-Glam Palace
variety
urban frequency operating frequency
farmer - consumer area, sf
quantity
-Corporately owned company with 270+ stores 
nationally.  7 in NYC, 23 in NY/NJ
-All food and non-food items are delivered from 
a regional distribution center.  Emphasis on 
‘local’ foods; defined as w/in 500 miles, or a 
day’s drive. 
-Primary shoppers are neighborhood residents 
and employees of nearby businesses.
-Cafe serves all day.  Luxury condos in 6 floors 
above store.
-Physical Area = 72,000 sf 
SPECIALTY
SUPERMARKET
Fairway Red Hook
Red Hook, Brooklyn
Hi-Lo Haven
variety
urban frequency operating frequency
farmer - consumer area, sf
quantity
-Privately owned company with 5 stores in NY/NJ.  
-Another example of this type is Trader Joe’s.
-All food and non-food items are delivered from a 
regional distribution center.  Emphasis on ‘freshness.’  
Enormous refrigerated space for fresh vegetables.
-Primary shoppers come from all over NYC metro 
area.
-Cafe.  Renovated factory building on industrial 
waterfront in Brooklyn with little public transport 
access.
-Physical Area = 52,000 sf building footprint (+ base-
ment?) 28,000 sf parking 
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-Physical Area = 52,000 sf building footprint (+ base-
ment?) 28,000 sf parking 
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CO-OP
Park Slope Food Co-op
Park Slope, Brooklyn
Pinko Parlor
variety
urban frequency operating frequency
farmer - consumer area, sf
quantity
-Member owned and operated; 1 location.  
-Food and non-food items are delivered from 
multiple distribution centers and NYC terminal 
market.  Emphasis on local goods (within 500 
miles / a day’s drive). 
-Shopper is one of the 14,000+ members, mostly 
living in NYC, but also NJ and CT.
-Physical Area = ~13,000sf 2 story building 
(ground fl shopping; 2nd fl offices; basement 
storage
BOUTIQUE 
GROCERY
Choice Greene 
Clinton Hill, Brooklyn
Uptown Girl, Old World Charm
variety
urban frequency operating frequency
farmer - consumer area, sf
quantity
-Privately owned company with 2 other Brooklyn 
locations.   
-All food, flowers and non-food items are deliv-
ered from multiple distributors and terminal 
market. 
-Primary shoppers are upper/middle-income 
neighborhood residents and employees of 
nearby businesses.
-Specialty cheese and fish selections.
-Backyard seating in good weather.  
-Physical Area = ~1800sf (basement storage, 
storefront retail, +450sf backyard 
CONVENIENCE
STORE
a Bodega
Clinton Hill, Brooklyn

e All-Nighter
variety
urban frequency operating frequency
farmer - consumer area, sf
quantity
-Individually owned stores.
-Food and non-food items are delivered from a 
multiple distributers.  
-Primary shoppers are neighborhood residents.
-Very little food in stock other than limited 
staples.  Mostly cigarettes, snacks and beer.
-Physical Area = 1,800 sf (+ basement?) 
-more density of this type in lower-income 
areas.
-In 2006 the Bloomberg administration launched 
a  healthy bodegas initiative in Harlem, the South 
Bronx and Central Brooklyn. 
GOURMET 
GROCERY STORE
Citarella East
Upper East Side, NYC 
Aﬄuent Abbey
variety
urban frequency operating frequency
farmer - consumer area, sf
quantity
-Privately owned company with 7 stores in NYC 
and the Hamptons + a NY warehouse.   
-All food and non-food items are delivered from 
its own NY warehouse. 
-Primary shopper is  an affluent neighborhood 
resident, probably living within a 10 minute walk; 
or a shopper looking for specialty item.
-Specializing in fish -freshness and selection.
-Physical Area = 5,000 sf (+basement?) + 
80,000-sq. ft. NY warehouse.  + online ordering.
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STREET VENDOR
a Fruit Vendor
Midtown, NYC
Flyin’ Solo
variety
urban frequency operating frequency
farmer - consumer area, sf
quantity
-Individually owned and operated.  
-Food comes from Hunts Point Terminal Mkt in 
the Bronx. 
-Shopper is anyone passing by.
-Super-ripe and ready to eat.  (1-day shelf life!) 
-Physical Area = 18sf surface area cart with 
volumetric bins for storage / display
-"Green Carts" initiative begun in July 2008 
increases # of available permits for fruit and veg 
vendors.
PUBLIC
MARKET
Essex Street Market
Lower East Side, NYC
Shared Roof
variety
urban frequency operating frequency
farmer - consumer area, sf
quantity
-New York City Economic Development Corporation 
rents individual stalls to vendors.   
-All food, flowers and non-food items are deliv-
ered from multiple distributors and terminal 
market. 
-Primary shoppers are mostly neighborhood 
residents and local business employees.
-Specialty and exotic fruits and veg.  As well as 
specialty services like a barber and a tailor.
-1 of 2 Public Markets in NYC (other in Bklyn).  
-Physical Area = ~15,000sf  
FARMERS
MARKET
Greenmarket Union Sq.
Union Square, NYC
Pitch + Pack
variety
urban frequency operating frequency
farmer - consumer area, sf
quantity
-The Council on the Environment of NYC run 
network of 46 farmers’ markets in NYC.  Temporary 
tents+tables form rented stalls in public parks .
-Food and non-food items are sold directly from 
farmers and independent producers.  
-Primary shoppers come from all over NYC 
metro area.
-Physical Area = 64,000 sf (public space)
 
SPECIALIZED 
RETAIL
a Greengrocer
Astoria, Queens
Buckets
variety
urban frequency operating frequency
farmer - consumer area, sf
quantity
-Individually owned stores; ubiquitous NY 
-All produce is delivered from terminal markets 
(?) Limited other foods and non-foods also 
available.
-Primary shopper is  a neighborhood resident, 
probably living within a 10 minute walk.
-Like a butcher or baker, but more frequent 
(probably b/c less skilled labor req’d).
-Physical Area = 2,000 sf (+basement?)
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CHINATOWN
Specialized Market
in Chinatown
Chinatown, NYC
variety
urban frequency operating frequency
farmer - consumer area, sf
quantity
-Neighborhood pattern of individually owned 
and operated specialized markets in a dense 
area.  
-Food comes from Hunts Point Terminal Mkt in 
the Bronx and ? 
-Shopper is neighborhood resident or NY’er 
looking for fresh and/or specialty goods.
-Physical Area =~1000sf + sidewalk (100sf)
-Cultural center for Chinese immigrants.
ONLINE/DELIVERY
Fresh Direct
LIC, Queens
Never Leave Home
variety
urban frequency operating frequency
farmer - consumer area, sf
quantity
-Delivery to NY metro area and NJ from single 
warehouse in LIC.
-Food comes from farmers and other wholesal-
ers.
-Primary shopper is online and busy, but home 
for delivery.
-Fleet of trucks!  
-Climate controlled rooms for specific varieties 
of veg and fruits since don’t need to climate 
control for shoppers.
-Physical Area = 300,000 sf (+fleet of trucks)
x3
x10
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Preliminary Project Outlines
114
Urban Farmhouse Proposal_3:
Edible Classroom
Designing an Edible Schoolyard for Brook-
lyn
City School + Farm
Design Brief:
Provide Pratt Extension- Teachers’ College with an Elementary 
School Laboratory.  In addition to classrooms and admin-
istrative facilities for the school, the project should grow 
enough food for at least the school community, with sur-
plus going to the neighborhood.  Flexible and/or mobile 
space should be considered for such public distribution. 
GROW vegetables
PICK fruit
COOK a meal
STROLL in the orchard
SUNBATHE in the greenhouse
FEED the fish in the breeding tanks
EAT lunch from the garden
DIG in the dirt
SPLASH in the hydroponics
SWEAT, LAUGH and LEARN
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1. City and Country 
School, NYC
2. Traveling Science Barge
3. Peckham 
Experiment
4. Edible Schoolyard
5. Henry Street 
Settlement, LES
1. 2.
3.
4.
5.
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Urban Farmhouse Proposal_2:
Stoop Harvest 
Condensing the Urban Food Chain
Fringe Farm + Roving Market + Cooperative 
Kitchens 
Design Brief:
Propose an urban agriculture model for Brooklyn 
that incorporates all aspects of the food chain, from 
farm to table.  The model should create public space 
for the collective ‘multitude’ of Brooklyn to gather, 
share and debate while fulfilling a basic need. 
GROW vegetables
PICK fruit
COOK a meal
STROLL in the orchard
SUNBATHE in the greenhouse
CHECK-OUT the fish in the breeding tanks
SHOP for dinner
KEEP bees
SPLASH in the hydroponics
DRIVE a truck
ROAM, EAT and TALK all night.
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1. Brooklyn Talapia Farm
2. Mexican Food Truck
3. “Underground” Restaurant
4. Urban Beekeeping
5. Organiponicos, Venezuela
+
1. 2. 3.
4.
5.
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Urban Farmhouse Proposal_1:
Brooklyn Growing Yards
GROW vegetables
PICK fruit
STROLL in the orchard
SWIM in the pool
MEET friends
LOUNGE in the greenhouse-steam room
DO laundry
CHECK-OUT the fish pond
EAT lunch with co-workers
DIG in the dirt
SHOP for dinner
REMEDY maladies
LEARN how to grow hydroponics
SWEAT, LAUGH and FALL in LOVE
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1. Peckham Experiment
2. “Underground” Restaurant
3. Union Square 
Farmers’ Market
4. Brooklyn YMCA
5. Trees Not Trash 
(Guerrilla Gardeners)
1. 2. 3.
4.
5.
Site~530,000 sf
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greenhouse (Glie Farms)
18,000sf       52,500sf
YMCA (average Brooklyn Y)
40,000sf/floor
Some Sample Footprints:
Program
Square Footage 
Preliminary Analysis
Two precedents are placed on the site to give a 
sense of scale.  
Site~530,000 sf
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Program
Brainstorm
All the activities listed here are civic in nature.  The idea is to 
allow civic-ness to overlap with all aspects of food program: 
production, distribution and consumption.  Doing so will cre-
ate an integrated urban ecology: an urban farmhouse.  
In order to produce significant yeilds, food produc-
tion is presumed to require the most amount of space.  
This will take the form of greenhouses, gardens, or-
chards, a fish farm and possibly a chicken coop.  
The analysis of retail distribution typologies offers pos-
sibilities for the multiple spatial and programmatic forms 
of distribution.  In order to create the most civic over-
lap, a decentralized distribution system plus a loose 
market-shell for multiple vendors -rather than a super-
market type- is probably desireable in this case.  
Finally the civic program itself, defined for now as a YMCA, 
requires specific square footages.  Analysis and quan-
tification of these specific areas still needs to be com-
pleted.  Design studies will be undertaken to explore how 
different overlaps can occur spatially and programmati-
cally between the food and civic programs and spaces.  
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Thank you!
Europe relaxes rules on sale of ugly 
fruits and vegetables.  
The New York Times.  12 NOVEMBER 
2008
